The evaluation of taste for human beings can't obtain accurate information because of lacking repeatability and objectivity. Taste sensors are now developed by using artificial membranes. However, it is difficult to discriminate five basic tastes by only single artificial lipid membrane sensor.
In this paper, sensor response by film material was described. Multi detecting film and multi metal electrodes were also examined. Film material was changed from the Di Octadecyl Dimethyl Ammonium Bromide to Tri Octadecyl Amine Hydro Chloride.
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